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Editorials 


MISSING THE —With young boys leaving the farms 


BOAT IN as fast as they might leave a burning 
GROWER barn, canners it seems to us, particu- 
RELATIONS 


larly the smaller ones, are overlooking 
one of the best programs ever devised to help “keep ‘em 
down on the farm”—to guarantee a continuing supply of 
top quality vegetables, without which there could be no 
vegetable canning industry. 


We refer, of course, to the NJVGA-NCA-Local canner as- 
sociation sponsored project. An NCA release just issued, 
says that there were over 400 young adults from 18 states 
enrolled in the 1961 Canning Crops Contest just ended. 
Conspicious by their absence were the important vegetable 
canning states of California, Delaware, Indiana, Maine, 
Maryland, and Virginia. 


‘Then, too, it would be interesting to know just how many 
separate canning companies are represented by those 400 
young growers. Year after year, in state after state, top 
honors have been won by young men sponsored by the 
national advertisers. Judging from the report issued last 
week by Secretary Gould of Ohio, there’s good reason why 
Ohio sponsored 28 boys this year, more than the average 
But those 28 boys were sponsored by just 6 canners as 
follows: 14 (one-half) by “Heinz,” 5 by “Libby,” 3 by 
“Stokely,” 3 by “Hirzel,” 2 by “Weller,” and | by “Buckeye.” 

If this list is representative, and there’s every reason to 
believe that it is, there aren’t enough small and medium 
size canners participating in the country-wide program to 
make up a good poker game. Human nature being what it 
is, though, it’s hardly likely there'll be any lessening in the 
weeping and wailing about the competition for acreage 
from) the larger companies. 

Incidentally, for those few who are interested, NCA ad- 
Vise. that contest reports must be completed and turned in 
by tober 20. Also, the 1961 convention of NJVGA will 


be eld at Detroit’s Sheraton-Cadillac Hotel from December 
$t 7. 

FIF £ —National Fire Prevention Week, Oc- 
PR VENTION tober 8-14, comes at an appropriate 
WK time for seasonal processors whose 


Wa louses carry peak loads at this time. Check now for 
ade tate protection and avoid sorrow later. 


Guest Editorial 


MANAGEMENTS’ RESPONSIBILITY 
FOR MORAL LEADERSHIP 


! DUSTRIAL MANAGEMENT REFLECTS THE 
CH RACTER OF THE INDIVIDUAL—In our Industrial 
Ma gement of today we have to a very great extent failed 
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to evaluate the character of the Manager in terms of his 
“moral fiber,” honesty and integrity in his personal life, but 
relied too greatly upon his known abilities as a leader (or 
driver) of men, based solely upon his specific knowledge of 
his job and the material success he has attained. 


This is not to say that the material success, his perform- 
ance and drive are not essential qualities of an Industrial 
Manager, but to disregard an evaluation of his “moral fiber” 
exposes the industrial field he is to manage to many con- 
flicts and people problems which otherwise could be avoided 
or in any event be tempered with understanding and con- 
sideration for the individuals under his supervision. 


A specific case might more clearly identify how Industry 
can best be served by choosing its Managers with due con- 
sideration for their “moral fiber.” While this is a specific 
case in only one area, it has application in all areas of 
our Industrial life. 


The Manager in this particular case supervises a group 
of men in a large Company with national distribution. His 
people are living in strategic points throughout the Mid- 
western and Eastern United States where they provide a 
sales service for their Company. A new sales program is 
about to be launched and it is necessary to call into a single 
meeting, all such salesmen. A week is designated to launch 
ine new program and a meeting called for the Sunday pre- 
ceeding. Sunday business, political and professional meet- 
ings, and conventions are all too commonplace today, so 
the Manager did not question for one moment the propriety 
or moral issue involved in calling such a meeting on a 
Sabbath. 


This case clearly shows the lack of “moral fiber” on the 
part of this Manager and/or his supervisors and in addi- 
tion, shows their lack of understanding and appreciation 
of their people. 

First let the violation of the moral side be stated in case 
you are not aware of it by now—“Remember the Sabbath 
Day to keep it holy. Six days shalt thou labor and do all 
thy work—.” All major faiths in our country subscribe to 
this; only the Godless, Communistic and Idolaters would 
reject the Ten Commandments, of which the above quotation 
is part of the fourth. 

As to the Manager's lack of understanding and considera- 
tion for his people, let it be pointed out that by reason of 
his call to a meeting on a Sunday, it became necessary for 
his men in scattered points to leave their families, thus 
depriving them of the opportunity to worship together in 
the church of their choice—an act which is so important in 
building and maintaining our family life as the strength of 
our nation. 

Cannot, must not our Industrial Managers recognize that 
the success of their businesses lies in the stability and “moral 

(Continued on page 8) 
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RESEARCH 


The first special feeding containers 
for humans to use on prolonged space 
flights have been designed and will 
be manufactured by Continental Can 
Company on a sub-contract from the 
Whirlpool Corp., St. Joseph, Michi- 
gan. Due to the element of weight- 
lessness, food must be ingested directly 
from the container into the mouth, 
lest it evade the astronaut and float 
in the kitchen of the space ship. 

The body of the metal container for 
space feeding resembles the standard, 
six-ounce citrus concentrate can. Both 
ends, however, are made to permit 
easy and efficient removal and a plas- 
tic piston is incorporated inside and 
at the bottom of each can to aid in 
food dispensing. 

Food, in chunk and bite sizes, will 
be heat processed and vacuum packed 
to create an equilibrium with the one- 
half atmosphere expected in the space 
vehicle—15 inches of vacuum. The 
cans will be hermetically sealed. 


HOT MEALS 


Hot meals of meats and vegetables 
will be prepared by the astronaut by 
removing the plastic reclosures cover- 
ing both ends of the can prior to 
heating the cans in a three-cavity oven 
for about 30 minutes at 170 degrees F. 

When the food is ready to be eaten, 
the astronaut will detach the top end 
of each can with an opener and at- 
tach a special mouthpiece—nipple- 
like in appearance to prevent spillage 
in the weightless environment. <A 
plunger-like device will then be at- 
tached to the bottom of the can. This 
unit, of metal construction, will break 
the scored can’s bottom end and force 
the plastic piston up to expel the 
food into the spaceman’s mouth. 

After he has finished eating, the 
astronaut will disconnect the plunger 
device, put the mouthpiece into the 
can, spray the empty container with 
iodophor—a disinfectant—and put the 
plastic reclosures back on the can’s 


Space Feeding 
Containers Developed 


At left is the complete space feeding ap- 


paratus. One of the food cans with its plastic 


ends. Each can will be returned to 
the same slot in the storage cabinet 
from which it was taken, thereby con- 
serving space. 

Continental will deliver the first 
cans, complete with plastic inner pis- 
tons and resealing lids, to the Whirl- 
pool Corp. by the end of October. 

Whirlpool, which has built an ex- 


reclosures is at right. 


perimental space kitchen under con- 
tract with the Aeronautical Systems 
Division of the U. S. Air Force, will 
design and manufacture the mouth- 
pieces and plungers. The space 
kitchen will store, refrigerate and heat 
all foods and beverages required by 
a three-man crew on a 14-day outer 
space flight. 


Editorial | 


(From page 7) 


fiber” of their people and how can such stability and “moral 
fiber” be built into their men when they are denied the 
fundamental opportunity to obtain moral reinforcement 
through weekly family worship which brings renewed 
strength and courage to face our business and_ personal 
problems in the week ahead. 

Let Industrial Management awaken to its grave responsi- 
bilities to our nation and our world—Living in this world 
is our lot and this is a world of materialism, governed 
basically by economic forces under the supervision of In- 
dustrial Management. 

If we would have and maintain our freedom and fight the 
materialism of the communistic world, then let us now re- 
solve to take a stand to strengthen our Industrial Manage- 
ment by evaluating our leaders as to their “moral fiber.” 


EDITOR'S NOTE: The above comments re moral fiber 
were written by Luther K. Bowman of the Bowman Agency, 
Camp Hill, Pa., who has been and is now involved in In- 
dustrial Management. “His own Conscience,” he advises 
“prompted this article not in the spirit of condemnation or 
judgment of any man, but in the spirit of self examination 
in which he hopes others in Industrial Managerment will 
do likewise.” 

Regular readers may possibly remember that this column 
expressed itself in somewhat the same vein—though not so 
aptly—on several occasions when the National Convention 
was scheduled Saturday through Tuesday. Happily now 
the main event, at least, begins on a Monday. 


THE CANNING TRADE e October 9, 1°61 


a 
: 


RECIPE CONTEST REPLACES 
CHERRY PIE CONTEST 


The National Red Cherry Institute 
as announced a new, nation-wide 
1-cipe contest to more than 25,000 
! gh schools in 50 states with a $1000.- 

' college scholarship as the top prize. 

The new event, open to any high 
shool or junior high school home 
economics student, was announced to 
home economics teachers in Septem- 
ber with the approval of the National 
Association of Secondary School Prin- 
cipals. 

Called the Tart Red Cherry Recipe 
Contest, the new event will replace 
the National Cherry Pie Baking Con- 


test, which was held in Chicago for. 


29 consecutive years. According to 
James H. Bryce, executive-secretary of 
the Institute, the new contest will 
permit wider participation by high 
school students without taking them 
away from their actual classroom as- 
signments. The competition is not 
restricted only to pie, but is open to 
any recipe using red cherries or red 
cherry products. These would include 
canned cherries, frozen cherries, cherry 
pic filling, jellied cherry sauce, and 
dessert cherries packed in sugar syrup. 

More than $3500.00 in prizes will 
be awarded in the new Tart Red 
Cherry Recipe Contest. These include 
scholarships to colleges of the winners’ 
choice in the amounts of $1000.00, 
$750.00 and $500.00. In addition, the 
30 runner-ups will receive a handsome 
Sunbeam Mixmaster. 

Judging of the event will be con- 
ducted by home economists for the 
National Red Cherry Institute. The 
recipe entries will be judged on the 
basis of quality, popular appeal, and 
creative originality. Entry blanks are 
obiainable from the National Red 
Cherry Institute, 747 Deerfield Road, 
Decrfield, Illinois. Deadline for en- 
trices is December 15, 1961. Winners 
wi’ be announced during National 
Ch rry Week, February 15-22, 1962. 


PICKLES AT THE FAIR 


( Id-fashioned, American dill pick- 
les ickled the palates of visitors and 
ex bitors from around the world dur- 
in; the International Trade Fair in 
Cl ago, the National Pickle Packers 
As ociation reports. 

‘rnard Granville of Hilton Cater- 
in which serves Chicago’s massive ex- 
hi tion hall McCormick Place, told 
th N.P.P.A. that a total of 63,000 
Ay orican pickles were consumed dur- 
in the fair. Granville said pickles 
wc > popular in all operations, “espe- 
cl y with Sauerbraten in the’ fair’s 
Be -garten.” 


Th CANNING TRADE e@ October 9, 1961 


one 


Whole System 
look Scott Viner 


SEPARATING UNIT 


Scott Viner drum type separa- 
tors remove splits and skins and 
serve as a discharge unit for 
conveying water. Three sizes 
and a wide variety of mesh sizes 
mean there is a unit best suited 
to your particular system. Choice 
of galvanized or stainless steel 
(extra cost) screens and contact 
parts. 


SUPPLY TANK 


metal, tanks are available in 
two sizes. Scavenger screen 
removes trash and refuse 
from conveying water. Float 
valve maintains proper water 
level. 


HYDRAULIC ELEVATOR 


Made of heavy gauge sheet 7 


Whether you're boosting a commodity several 
floors, or from dump hopper to inspection 
table, Scott Viner Hydraulic Elevators will do 
the job efficiently! Low intake height, easy 
access to all parts, high-dry motor location, 
choice of 3” to 6” pump sizes. 


Write today for complete 
details on Scott Hydraulic 
handling equipment in- 
cluding tubing, fittings, 
and distributing valves. Feel free 
to discuss your product handling 
problems with Scott Engineers! 
No obligation of course. 


COMPANY 


"1224 KINNEAR ROAD © COLUMBUS 8, OHIO 
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GLASS 
PACKAGE 
DESIGN 


NO LABEL—FOR THE TABLE—A new 12oz. glass jar, 
needing no label and attractive enough to be placed directly 
on the dinner table, is being used nationally by Aunt Jane’s 
Foods, Dearborn, Michigan, for its line of three relishes— 
Hot Dog, Hamburger and Sweet Relish. Elimination of the 
label obviates the necessity for transferring product to 
another dish, thus encouraging more product use. The jars 
are supplied by the Hazel-Atlas Glass Division of Cuntinental 
Can, with twist-off caps by White Cap Co. 


King Pharr Whole Spiced Peaches 
is a new item which has been intro- 
duced by the King Pharr Canning 
Operations, Inc., Cullman, Ala. The 
new product is being packed in this 
glass jar containing 28-ounces of prod- 
uct in heavy syrup seasoned with 
vinegar and spices. Distribution is 
through wholesale grocers and direct 
to chains in the south-eastern United 
States. King Pharr also produces an 
extensive line of vegetables, fruits and 
pimientos. Owens-Illinois Glass Com- 
pany supplies glass jars and Vapak 
metal closures. Labels are by Pied- 
mont Label Co., Bedford, Va. 


Dramatic new designs have been 
adopted by Mary Ellen’s, Inc., Berke- 
ley, Calif., in connection with the 
merchandising of Mary Ellen jams and 
jellies. The use of colors as an innova- 
tion in the preserve business to aid in 
product identification, and changes in 
label, cap and shipping case design 
highlight the new marketing ap- 
proach. Response from both con- 
sumers and grocery buyers has ex- 
ceeded company expectations. Con- 
tainers are supplied by Owens-Illinois 3. 
Glass Company, Ball Brothers Co., and 
Hazel-Atlas Glass, Division of Conti- 
nental Can Co., with closures by O-I, 

Ball, and White Cap Co. Labels are 
by A. Carlisle & Co., San Francisco. 


PEACHES 


10 
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Just introduced into the Sout 
eastern market is this 5-07. press 
tumbler of Marti spanish  olivag 
packed by the Sevilla Olive Packis 
Company of Tampa, Florida. A Spat 
ish scene fired on in wedgewood yt 
low ties-in with the olive type. Th 
tumbler is made by Hazel-Atlas Gla 
Division of Continental Can 
three-color snap reseal cap by Whi 
Cap Company. 


Lincoln Foods, Inc., 
Mass., is marketing its 2 Ib line @ ne 
jellies, preserves and m 
throughout the Northeast, in li@ 
weight “Topp Line” jars, tuced 
the Hazel Atlas Glass Division 
Continental Can Company. The j 
are slightly bulb-shaped near he ba 
permitting the products to 
spooned out. Sales of the » w pa 
age are showing a marked inde 
since the packer made the swi ch. 
fresh fruit from which eacl 
is prepared is pictured on t ¢ lal 
supplied by H. S. Crocker ¢ >mp@ 
White Cap provides the 
vacuum caps. 
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IN THE NEWS 


DULANY FOODS ACQUIRED 
BY NEW YORK GROUP 


Dulany Foods Inc., of Fruitland, 
Maryland, has been acquired by a new 
corporation, Dulany Industries, Inc., 
organized by a group of investors 
headed by Louis L. Smith, a New 
York City industrialist. The move 
was announced by Ralph O. Dulany, 
President of this well-known processor 
and distributor of canned and frozen 
foods. The purchase price was not 
disclosed. 

Under the terms of the purchase, 
Mr. Dulany will continue as President 
of Dulany Foods Inc. No changes 
are contemplated in the officers or 
personnel of the company. 

Founded in 1900, Dulany Foods Inc. 
has achieved a steady growth and en- 
viable reputation in the food proc- 
essing field, with wide distribution of 
quality canned and frozen foods under 
the Dulany label. The company, a 
pioneer in both the canning and freez- 
ing of foods, currently processes over 
60 different food items. 

Mr. Smith, the President of Dulany 
Industries, Inc., has stated that Dulany 
Foods Inc. provides himself and his 
associates with a sound investment 
and that they will now be able to 
further stimulate Dulany’s growth and 
diversification. He said that under 
Ralph Dulany’s guidance, the com- 
pany will launch an aggressive pro- 
gram of growth, and will continue to 
adapt its operations to the food in- 
dustry’s dynamic changes, through ad- 
vanced marketing techniques and 
product research. 

Mr. Dulany commented that associ- 
ation with Dulany Industries, Inc. will 
assure the continued leadership of 
Dulany Foods in the food processing 
industry, by providing the financial 
resources to step up its research and 
to develop new and improved food 
products, several of which are now 
nearly ready for marketing. 


CANADIAN REGULATIONS 
FOR SHRIMP COCKTAIL 


Canadian requirements for shrimp 
cocktail were issued on August 16 as 
an amendment to the Regulations 
under the Meat and Canned Foods 
Act of Canada. The requirements are: 

1. “Shrimp cocktail” means shrimp 
in combination with sauce, spices, 
seasonings, and flavorings. 

2. In the preparation of shrimp 
cocktail, only sound, cooked, and 
peeled whole shrimp may be used, and 
the can shall include not less than 
36.5 percent by weight of shrimp. 
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SEES MECHANICAL TOMATO 
HARVESTING NEAR 


Secretary Wilbur A. Gould of the 
Ohio Canners and Food Processors 
Association, commenting on the per- 
formance of two tomato harvesters 
used in a field day demonstration in 
Ohio early in September, expressed 
the opinion that mechanical harvest- 
ing of tomatoes is not very far away. 
“We were most impressed with these 
harvesters,” he said. “We worked on 
both machines and are convinced that 
the machine-harvested tomatoes are 
no more damaged than hand harvested 
tomatoes.” 

Concerning bulk handling in water, 
Mr. Gould reported, “We ran holding 
tests (approximately 1,000 tons of to- 
matoes in water and water and deter- 
gent) up to 48 hours. The tomatoes 
were taken directly from the harvester 
into the tank of. water and held in 
tanks for periods up to 48 hours. 
Those held in the water-detergent 
solution were very clean and quite 
firm, even up to 48 hours of holding. 
Tomatoes soft at time of harvest were 
not helped by holding, that is, they 
became softer. This would also be ex- 
pected of holding in hampers,” he 
reminds us. “However,” he continued, 
“those that were firm going into the 
tanks from the harvester came out 
nearly as firm, were clean, no flies or 
eggs present, and would be most ac- 
ceptable, even for peeling.” 

Mr. Gould and his associates canned 
several lots of tomatoes held for pe- 
riods up to 69 hours from various 
holding times and temperatures and 
qualities, and will report to associa- 
tion members this coming winter. 

Concluding, he said, “To say the 
least, I am convinced of the advantages 
of mechanical harvesting and bulk 
handling in water, and I believe we 
will see these practices adopted in 
the very near future.” 


SUGAR INDUSTRY SPONSORS 
SWEETNESS STUDIES 
AT U. OF W. 


Research on the desired sweetness 
of cranberry products and canned peas 
and corn is being carried on by the 
University of Wisconsin under the 
direction of Professor K. G. Weckel, 
it was announced this week. Grants 
for these studies are being provided 
by Sugar Research Foundation, Inc., 
which is supported by the sugar in- 
dustry in the United States and other 
countries. 

Scientists at the University of Wis- 
consin are studying the flavor balance 
of the sweetness and sourness in cran- 
berry products to determine the best 
taste level for consumers and to de- 


velop new products for the increased 
used of cranberries. Taste studies are 
also being carried on to determine 
what levels of sugar and salt in canned 
corn and peas will best suit the con. 
sumer. 


Twenty-five research projects—stud- 
ies in food technology and sucrochem. 
istry—will be supported in this coun. 
try and abroad by the Sugar Research 
Foundation, Inc., during the coming 
year. Studies are now being con. 
ducted on the taste factors of canned 
and frozen fruits, tomato catsup, fro- 
zen lima beans, ice creams, candies, 
meat curing and other foods. Since 
1943 more than $3,500,000 has been 
spent by the sugar industry through 
the Foundation to help discover and 
develop new and significant uses of 
sugar and its by-products for both 
home and industry use. 


FOOD TECHNOLOGISTS CALL 
FOR AWARD NOMINEES 


The Institute of Food Technologists 
issued its first call for nominations for 
the 1962 Food Technology Industrial 
Achievement Award this week. 


Purpose of the award is to recognize 
and honor an outstanding food process 
and/or product which represents a 
significant advance in the application 
of food technology to food production 
and which has been successfully ap- 
plied to commercial operation for at 
least six month. 

A bronze plaque is presented to the 
company or institution receiving the 
award. Engrossed plaques will be given 
the individuals judged to have made 
major contributions to the achieve: 
ment, either through basic research or 
development. 

The 1961 Food Technology Indus- 
trial Achievement Award was made to 


‘ Swift & Co. and five of Swift's scien- 


tists for the ProTen Process of meat 
tenderizing. 


Nominations for the 1962 award 
should be made in letter form to the 
Institute of Food Technologists, 176 
West Adams, Chicago 3, and should 
include the name of the company of 
institution, the name of the product 
or process, together with a descrip- 
tion. Additional information required 
includes reasons for considering the 
product or process meritorious, a list 
of individuals chiefly responsible and 
mention of their individual contribv- 
tion and an indication of the time 
and extent of commercial utilization. 
Deadline for nominations is Decem- 
ber 1, 1961. 

Presentation of the award will be 
made during the 22nd annual meeting 
of the Institute of Food Technologists 
at Miami Beach, Florida, June 10-14. 
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SHORT COURSES SCHEDULED 
AT OREGON STATE 


the second session of the three-year 
-ood Processors Short Course will be 
held at Oregon State University, Cor- 
vallis, Oregon, February 12 thru 16, 
1962. Five subjects will be taught 
this vear—Food Manufacturing Meth- 
ods, Nutrition, Food Packaging, Qual- 
itv Control, and Food Bacteriology. 
\!l courses will be taught by staff 
members of the Department of Food 
& Dairy Technology. Fee for the 
course is $5.00. 


Other courses scheduled at the Uni- 
versity include a Food Packagine 
Short Course March 5 thru 9, 1962. 


by Dr. C. E. Samuels, in addition to ° 


technical representatives from various 
companies supplying packaging ma- 
terials. 

\ Double Seamer Short Course with 
the Continental Can Company co- 
operating with the Department of 
Food & Dairy Technology, will be 
held Januarv 29 thru Februarv 2. 
1962. 


A Transportation Research Institute 
has been established at Oregon State 
University to hasten the rate of de- 
velopment and adoption of new trans- 
portation equipment, 
tainers. and handling methods. 


NEW STRAWBERRY 

\ new strawberry has been recently 
released by the Oregon State Univer- 
sity, Agriculture Experiment Station, 
and the Crops Research Division of 
the U. S. Department of Agriculture. 
The new berry, named “Molalla,” 
shows considerable resistance to red 
stele and virus diseases, and should 
prove to be valuable berry for 
Northwest growers. 

lhe variety was developed by 
George Waldo, U.S.D.A. horticulturist 
at Oregon State University, and has 
bee. under test since 1954. Molalla 
ri) as about a week later than Mar- 
shal. and yield and processing tests 
ha. shown it to be a desirable berry. 
It. oxpected that the primary use for 
it") be for the frozen food market. 


.ite Products, Inc. has announced 
th »pointment of Robert P. Jones, 


for. ily New England division man- 
ag the company’s New York head- 
quo staff. Mr. Jones, whose ex- 
pe: ce includes purchasing and ac- 


Cou ing, as well as sales, will do staff 
Wo! or the firm and report directly to 
Pre ‘ent John A. Carter. 
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U. S. OPENS | FIRST EXHIBIT IN BRITAIN—(right): 
House Agriculture Committee member, Rep. Clifford G. 
McIntire (R., Me.), inspects the first American Food Fair 
to be held in Britain with J. Findlen, director. The exhibit, 


which ran from Sept. 5 to 22 at the new U. S. Trade Center 
in London’s fashionable St. Jame’s St., is part of a campaign 
to increase America’s food exports to Britain. The Trade 
Center is jointly operated by the U. S. Departments of 
Agriculture and Commerce. 


Rep. McIntire stated that British consumption of Ameri- 
can food-stuffs is currently worth nearly $500 millions to 
the American farmer. On display are samples of the thou- 
sands of available frozen, canned and packaged foods that 
make life simpler for American homemakers. A total of 
more than 3,000 varieties of food products are eopeseemsed, 
exported by nearly 100 processing companies. 
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REGISTERED TRADE-MARK 


CANNING MACHINERY OF QUALITY 
FOR 


PEAS — LIMA BEANS — TOMATOES — STRING BEANS 
APPLES — CHERRIES — BERRIES — ETC. 


Manufacturers of the Famous 


‘‘Monitor’’ 


WHIRLPOOL BLANCHER 
PEA CLEANER 
ELEVATORS 


‘‘Monitor’“’ 


CHERRY PITTER 
TOMATO WASHER 
GRADERS 


AND MANY MORE 


HUNTLEY MANUFACTURING CO. 
BROCTON, NEW YORK 
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NEW PRODUCTS & PACKAGES 


Michigan Packer Turns 
To New Foil-Kan 


The A. F. Murch Company, Paw 
Paw, Michigan, began distribution in 
August of its f-ozen grape drink con- 
centrate in the new container made 
of aluminum foil and fibre instead of 
conventional metal. Murch’s concen- 
trate is distributed mainly in Detroit 
and Michigan areas. The new foil- 
fibre container, with the trade name 
Foil-Kan, is manufactured by R-C Can 
Company, St. Louis, Mo. 

Murch’s grape drink concentrate 
sales are approximately 400,000 cases 
a year. With new expansion plans 
now under way, the company expects 
to bring this total up to between one 
and two million cases. 

The Foil-Kan was unknown to the 
trade a year ago, although a version 
of it was being produced in volume 
by R-C Can for packaging refrigerated 
biscuit dough. Since then the FOIL- 
KAN has been successfully used for 
frozen orange juice concentrate. 

The body of the Foil-Kan is an in- 
tricate winding of ribbons of kraft 


body stock and kraft-backed foil liner 
and label. These ribbons laminate as 
they spirally wind in an alternate 
overwrap seam pattern to form a rigid 
body that can withstand great pres- 
sures. The lap of the kraft-backed 
foil liner is turned under and sealed 
by a method developed by Anaconda 
Aluminum Company. The result is 
a 100°, metal surface on the inside of 
the container. High production speeds 
are made possible by special spiral 
winding and cut off equipment devel- 
oped by R-C Can Company. 

The A. F. Murch Company was es- 
tablished in 1950 as bulk producer of 
concentrates for other processors. 
Three years ago the company began 
packing grape drink concentrate in 
six-ounce cans for consumers. Distri- 
bution was concentrated in the south 
central Michigan area. Success en- 
couraged the company to expand dis- 
tribution and to experiment with an 
apple juice concentrate it expects to 
be producing later this vear. 


overlapping spiral edge. 


NEW TYPE CONTAINER, with body of aluminum foil 
and fibre instead of metal, used to pack frozen grape drink 
concentrate for the A. F. Murch Company, Paw Paw, Michi- 
gan. The trade name of the container is Foil-Kan, a 
product of R-C Can Company, St. Louis, Missouri. The 
label designer used the aluminum foil sheen of the outer 
layer in combination with transparent inks for lustrous 
color. This pre-printed ribbon of aluminum foil feeds into 
the spiral winding to laminate with other layers of foil and 
fibre. Accuracy of the process provides surprisingly close 
register even where relatively small type prints across the 
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“Little Pal” canned vegetables of 
the Fall River Canning Co., Fall 
River, Wis. are making a bid for 
greater consumer popularity through 
a new, colorful label which features 
a full-color “straight-from-the-garden” 
vegetable tucked behind a photograph 
of the same vegetable, table-ready. 
Dominant theme of the label is a 
cheerful “face” wearing a straw hat. 
In each case, the face has the outline 
and color of the particular vegetable 
in the can, while maintaining a fam- 
ily resemblance for each item in the 
“Little Pal” line. Labels were de- 
signed and lithographed by H. S. 
Crocker Company. 


CHAINS REPORT BOOM IN 
CANNED JUICE SALES 
CANNED FRUIT SALES ON 
RISE ALSO 


Food chains are reporting sizeable 
sales increases in the canned juice 
section, state the Grocery Editions of 
Chain Store Age. Sales in 1960 were 
'$370,000,000—up | 128% from 
$162,000,000 done in 1955. Big new 
difference in the market is the size- 
able proportion of business done by 
“juice drinks” which are currently 
selling at the rate of $90,000,000 a 
year in food chains with two or more 
stores. 

‘To meet customer demand lor 
juices, the chains have typically added 
about 40 new items, brands and _s:zes 
to each store over the last six years to 
boost the selection to over 90 ite ns, 
brands and sizes as compared with 
about 55 to 60 stocked in 1955. 

At the same time, the typical ch «in 
supermarket is devoting almost cne- 
third more shelf space to the canved 
juice section so that customers (an 
get the full selection they want. 

While the traditional canned ju es 
sell best from January through Ma:-h, 
the newer juice drinks have found 
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tieir peak sales period from May 
through August. 

Detailed sales reports from 2,097 
sores serving over 7,500,000 customers 
shows that the housewife today spends 
her canned juice dollar percentagewise 
as follows: 


Pineapple grapefruit drink — 5.3 


Other juice drinks 21.3 
lomato juice 14.3 
Prune juice 10.3 
Orange juice 8.9 
Pineapple juice 7.2 
Vegetable cocktail 5.1 
\des and bases 5.0 
Grapefruit juice 4.7 
\pple juice 4.3 
Grape juice 4.1 
blended orange and 

grapefruit 3.1 
Nectars 
Lemon and lime juices 22 
Other canned juices 1.6 


PEACHES ARE FAVORED 
CANNED FRUIT 

The publication has found also that 
canned fruit sales in the nation’s 
supermarkets are increasing more 
rapidly than overall store sales. Cus- 
tomer demand for canned fruit has 
pushed the total to $421,000,000 last 
vear—a gain of 49% over the last six 
vears as compared with a gain of 42%, 
for the food chains as a whole. 

Peaches were the overwhelming 
favorite canned fruit, reported the 
chains, leading the next item by al- 
most two to one. Almost 60°%, of cus- 
tomer purchases of canned fruit were 
lor peaches, pineapple, and fruit 
cocktail, 

In a detailed sales analysis of can- 
ned fruit sales reported by 2,257 out 
of the 29,833 chain food stores, Chain 
Stove Age reports food chain cus- 
tomers break down their canned fruit 
dollir purchases in the following per- 
cen! ges: 


Siced peaches 11.0 
\“hole & half peaches 10.2 
\eapple 13.1 
plesauce 12.5 
uit cocktail 11.2 
Pours 9.0 
inberry 4.7 
(rus fruit 4.2 
{fruits 3.5 
icots 3.4 
orries 
nes, plums 
cit salad 1.5 
\ oles 1.3 
I ! ies 1.2 
0.5 
.cellaneous 05 
B tet sizes 7.8 
otal 100.0%, 
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‘The stores in the survey had over 
eight million customers as regular 
shoppers. Two changes in customer 
purchases of canned fruit over the 
last few years have been: (1) the in- 
creased demand for the single portion 
or “buffet” size can; and (2) a sizeable 
increase in the consumption of canned 
pineapple products during the last 
six years. 

Other facts of interest reported by 
the chain store publication, included 


a report that beer sales in food chains 
with two or more stores, rose almost 
12% between 1959 and 1960—from a 
dollar volume of $194 million worth 
of beer in 1959 to $217 million in 
1960. Almost 75% of the beer sold 
was in cans .. . ice cream remains the 
favorite dessert. Chains with two or 
more stores sold $332 million worth of 
ice cream in 1960—more than double 
the volume sold in 1955. 


obins CO, INC. 


Manufacturers of Food Processing Equipment Since 1855 


NET PROFITS 
with 

SEAFOOD 

and 


Robins 


Fancy restaurants have nothing on today’s 
budget-minded homemaker when it comes to 
serving up delicious seafood dinners. Modern 
processing machinery has made it easy for her. . . 
and profitable for you. 


For instance, have you seen the Robins Vibro 
Batter and Breading Machine for automatic 
processing of oysters, shrimp, fish, scallops and 
other foods? It’s simply constructed, compact, 
easy to clean. It has cut breading problems to 
almost nothing and eliminated waste batter 
and breading. It’s just one of the many Robins’ 
designs that is boosting production of quality, 
products and reducing labor costs and maintenance 
time for food processors. 


Why not see how Robins’ 105-year experience in 
the food processing machinery industry can give 
you more for your equipment dollar. Write or call 
for immediate service or a copy of our catalog. 


713-729 E. Lombard Street © Baltimore 2, Md. formity. 
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The Robins Vibro Batter and 
Breading Machine meets 
highest standards of sani- 
tation, performance, waste 
reduction and product uni- 
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NEW EQUIPMENT 


For further informatien about new 
equipment on this page write: The 
Canning Trade, 2504 St. Paul St.. 
Baltimore 18, Md. 


This CP#6 heavy duty rotary sanitary pump, designed for 
use when product pumping pressures exceed 100 PSI, is 
manufactured by Creamery Package Mfg. Co., of Chicago, 
Ill. These units are most effective where long discharge 
lines are employed and where viscous or liquid products 
create high head pressures. Three models are available in 
standard, top-feed and rectangular top-feed styles. 


NEW SEPARATING-STRAINER—Increased efficiency 
of filters and centrifuges is accomplished by this new Sepa- 
rating-Strainer announced recently by the F. H. Langsen- 
kemp Co. Developed to reduce excessive filter loads caused 
by product solids of an insoluable nature, the Separating- 
Strainer has been profitably applied to various filtering 
problems in many industries. The unit is installed in the 
production line immediately ahead of centrifuges or filters. 
It reduces liquid loss in dregs and effectively removes pulp 
or fibrous material from the product prior to centrifuging 
or filtering. In most instances, fewer filters are required to 
obtain the finished product and downtime for filter cleaning 
is reduced. The use of a Separating-Strainer often permits 
continuous flow production in cases where frequent cleaning 
of filtering equipment previously necessitated batch methods. 
For further information write the F. H. Langsenkamp Co., 
229 E. South St., Indianapolis, Ind. 


NEW PROXIMITY CONTROL—The PECO Corpora- 
tion, Mountain View, California, has developed this new 
Sensor which senses any metal or foil and is used in package 
line flow control. This new All-Metals Sensor now brings 
the advantages of time delay pioximity control to aluminum 
cans, aluminum capped bottles, foil wrapped packages, and 
to bottles or packages having foil labels. Proximity Controls 
are used to direct the flow of containers to and from auto- 
matic equipment. 


NEW CONVEYOR DRIVE—Shown here is the new Ash- 
worth Flat Surface Traction Drive being used in combina- 
tion with the Ashworth Omniflex Turntable belt. This drive 
provides positive and continuous propulsion of flat wire 
belts and permits utilization of the entire belt length. 7 he 
usual method of having belts operate over terminal rolls or 
sprockets render a large percentage of the belt suri .ce 
unusable for processing or load carrying. This new Ashworth 
Combination provides uninterupted usable belt surt.ce, 
eliminates transfers and “hold downs,” drive is posit ve, 
there is no slippage and the smooth action insures maxim«m 
belt life. Complete details may be obtained by writing ‘his 
publication or Ashworth Bros., Inc., Winchester, Va. 
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EQUIPMENT & SUPPLY NEWS 


AMERICAN CAN 
ESTABLISHES SOUTHERN 
AREA 


\merican Can Company has estab- 
lished a Southern Area for the Canco 
Division's Manufacturing, Comptrol- 
le:s and Industrial Relations Depart- 
ment, which will have headquarters in 
New Orleans at an address to be an 
nounced later. 


Leonard A. Britzke has been ap- 
pointed manager of manufacture, and 
Jonas B. Davenport will be assistant 
manager of manufacture for the new 
area. Robert Shaw has been named 
manager, Operations Accounting, 


Comptrollers Department with George. 


W. Smith serving as assistant manager. 
John Buly becomes manager of in- 
dustrial relations and William Eudey 
his assistant. William V. Lyons, as- 
sistant general manager of sales, will 
continue to be in charge of selling 
operations for the Canco Division, and 
Everett D. Jackson, Jr. functions as 
credit manager. 


Container manufacturing plants in 
the new Southern Area are located in 
New Orleans, Louisiana; Plymouth, 
lampa and Dade City, Florida; At- 


lanta and Savannah, Georgia; Arling- 
ton, Houston and San Antonio, Texas; 
and Kansas City and St. Louis, Mis- 
souri. 


Anchor Hocking Glass Corporation 
(Lancaster, Ohio) has moved its Balti 
more, (Md.) Package Division display 
and sales office from the Mathieson 
Building to new and larger quarters in 
the Latrobe Building, 2 E. Read 
Street, Baltimore 2. For the conveni- 
ence of customers a display of repre- 
sentative lines of Anchorglass contain- 
ers in charge of the Baltimore territory. 
and Anchor closures will be main- 
tained. C. H. Salisbury is district sales 
manager, assisted by F. E. Ciuba, R. 
H. Cooper, Jr., and C. J. Reichard. 

Textile Machine Works (Reading, 
Pa.) has purchased the Schooler Man- 
ufacturing Company, Los Angeles, 
California, manufacturers of wrapping 
machines and banding machines. This 
purchase of the Schooler Manufac. 
turing Company, along with the J. L. 
Ferguson operations, which were re- 
cently moved to Reading, provides 
Textile with a broad, well established 
line of packaging machinery. The 
Schooler operation will also be moved 
to the main plant at Reading. 


HANDLE ALL 
FLAT CANS—SQUAT CANS—TALL CANS 


.. UNIVERSAL UNSCRAMBLER .. . 


NOW—One Unscrambler to handle all your full cans from 202°to 
404 inclusive, including flats and squats. Adjustable from one size to 


required to adjust labeler.” 
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another in minutes. Extremely gentle as well as portable. 


Quote—ROBINSON CANNING CO., INC., New Orleans, La. 


“Increased plant automation is now carried over into warehousing. 
Consumer demands make required production in three (3) size cans: 
211 x 300, 307 x 113, 307 x 208. ONE adjustable Shuttleworth 
Unserambler now handles all three sizes. Time required to adjust 
from one size can to another is actually less than 


Write, wire or phone 190 for complete details 
DESIGNED BY CANNERS FOR CANNERS 


SHUTTLEWORTH, INC. 


DISTRICT SALES MANAGERS 
EAST: Bill Rombin, Fairfield, Pa.—Phone 912 R13 

MIDWEST: Jim Shuttleworth, Warren, Ind.—Phone 190 
WEST: Jim Gilfillan, Bellevue, Wash —SH 6-3265 


McCormick & Company, Baltimore 
spice manufacturers, has reorganized 
its procurement operations with Lester 
W. Jones in the new position of di- 
rector-procurement advisor. Howard 
C. Wolf becomes director of corporate 
procurement, and John C. Doub, now 
assistant to the vice president-human 
relations, becomes director of procure- 
ment for the McCormick Division. Mr. 
Doub will be succeeded as assistant 
to the vice president by Robert B. 
Hassel, who was employment manager 
at the company’s headquarters in Bal- 
timore. Victor DeLan replaces Mr. 
Hassel as employment manager. 


Niagara Blower Company has issued 
Bulletin 144 describing the “No-Frost” 
method of continuous production in 
quick freezing food products and pre- 
pared food specialties. Illustrated with 
diagrams and photographs it shows 
how chilled air at high velocity is held 
at uniform freezing temperature and 
full capacity is kept constant by the 
continuous automatic removal of air- 
borne moisture, preventing the forma- 
tion of frost within the freezer. For 
copies, contact the Niagara Blower 
Company, 405 Lexington Avenue, New 
York 17, New York. 


WARREN, IND. 
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COOK-CHEX 
RETORT TAGS 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “‘in-can”’ 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to: 

1. Eliminate wrong cook schedules. 

2. Guard against “by passing” retorts. 

3. Warn of any failure in retort 

processing. 
4. Keep retort baskets in sequence. 
5. Provide low-cost permanent records 
for cooking plants. 

The cost of Cook-Chex protection is neg- 
ligible... less than one cent for 75 cases 
of No. 300 cans. 


SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept. CT-10 


Aseptic-Thermo 
Indicator Company 


11471 Vanowen Street + N. Hollywood, Calif. 


ELIMINATING 
IN BEAN 

There have been several instances 
recently of green beans developing a 
black discoloration during the proc- 
essing operation. This sometimes takes 
the form of a black ring around the 
cut end of a piece of bean, or part 
of the outside surface of the bean mav 
have a black discoloration. 

It is believed that this discoloration 
is due to a combination of factors in 
the processing plant. Basically it is a 
chemical reaction between tannins in 
the beans and iron ions picked up 
from processing equipment. Bruising 
of the beans or cutting increases the 
susceptibility of the beans to this dark 
discoloration. Delays in processing 
where beans come in contact with iron 
equipment also influences the dis- 
coloration. Blanching the beans _has- 
tens the chemical reaction and in ef- 
fect develops the dark color. 

Several steps can be taken to remedy 
or prevent this problem. Reduce the 
bruising of the beans. Prevent them 
from coming into prolonged contact 
with iron surfaces. If possible replace 
iron with aluminum, stainless steel or 
some other similar metal. Inspect belts 
and conveyors and eliminate places 
where beans may accumulate and 
hang up for a period of time. Keep 
the beans moving constantly from the 
time they are snipped until they are 
packed. If it is necessary to use iron 
equipment, use a stream of water in 


the equipment, such as bean cutters 
or on conveyors where the beans mig!it 
come in contact with an iron surface, 
—Oregon State College “Food Proc. 
essing Review” 


PICKLE PRICES 
Fancy Per Case — FOB Factory 


(Size and Count Are Factors 
in Price Spread) 


Sweet Pickles, 12/12 oz. 245 
2.90 
12/32 oz. 4.90-5.10 
4/1 gal. . 6.34 


Sweet G hevkins, 
12/32 
4/1 gal. 

Sweet Mixed, 12/12 


2.50-2.80 
2.75-3.50 
4.60-5.85 
5.67-7.64 
2.20-2.45 


12/16 of. ... 2.60-2.90 
12/32 oz. .. 3.90-4.90 
4/1 gal. 5.00-5.84 


2.15-2.20 
2.55-2.60 
3.80-4.25 
5.00-5.24 
1.90-1.95 
2.05-2.30 


Sweet Slices, 12/12 oz. 
12/16 oz. 
12/32 oz. 
4/1 gal. 
Dill Pickles, small, 12/12 oz. 
12/16 
12/32 oz. 275 —2.90 
4/1 gal. 3.48-3.67 
Dill Hamburger Slices, 12/12 07. 1.65 


12/16 1.90-1.95 
12/32 oz. 2.75-2.85 
4/1 gal. $.08-3.35 
FRESH PACK 
Dill Gherkins, 12/16 oz. 2.55-2.60 
12/52 oz. .. 3.40 
Dill Kosher, 12/16 oz. 2.50 
12/32 2.90-3.00 


Sweet Cucumber Slices, 12/16 07. 2.15-2.25 
12/32 o2. 3.35 
6.55 


THROUGH THE NEEDLE’S EYE—Five at a_ time, 
narrow strips of new thinner tin plate have been threaded 
through the eye of a needle by Jones & Laughlin Steel 
Corporation in this greatly enlarged photograph to drama- 
tize the space and weight savings possible with the most 
modern form of tin-coated steel sheet. The new product is 
meeting wide acceptance among can manufacturers who 
make tin-coated steel cans for foods and beverages. 
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-——  [nonventions and Schools 


OCTOBER 9-10, 1961—NaATIONAL PICKLE 
PACKERS ASSOCIATION, Annual Meeting, 
Drake Hotel, Chicago, Ill. 

OCTOBER 19-21, 1961—FLOoRIDA CAN- 
NERS ASSOCIATION, 30th Annual Conven- 
tion, Diplomat Hotel, Hollywood-by-the- 
Sea, Fla. 

OCTOBER 23-29, 1961—NATIONAL HONEY 
WEEK, 

NOVEMBER 3-4, 1961—FLORIDA VEGE- 
TABLE CANNERS ASSOCIATION, 3rd Annual 
Convention, Deauville Hotel, Miami Beach, 
Fla. 

NOVEMBER 6-13, 
WEEK. 

NOVEMBER 5-8, 
FROZEN FOOD ASSOCIATION, Annual Conven- 
tion & Exposition, Americana Hotel, Bal 
Harbour, Miami Beach, Fla. 


NOVEMBER 7-10, 1961—PACKAGING MA- 
CHINERY MANUFACTURERS INSTITUTE, An- 
nual Conference, Workshop and PMMI 
Packaging Show, Cobo Hall, Detroit. Mich 

NOVEMBER 13-14, 1961 — Wisconsin 


Canners_ Assoeiation, Annual Meeting, 


Schroeder Hotel, Milwaukee, Wis. 
NOVEMBER 13-15, 1961—cEoRGIA CAN- 


NERS ASSOCIATION, Annual Convention, King 
& Prince Hotel, St. Simons Island, Ga. 


NOVEMBER 13-15. 1961 —crocerY 
MANUFACTURERS OF aweERICA, 53rd Annual 


Meeting, Waldorf-Astoria, New York, N. Y. 


NOVEMBER 13-16, 1961—AMERICAN 
BOTTLERS OF CARBONATED BEVERAGES, 43rd 
Annual Convention and Exposition, Brooks 
Exhibit Hall, San Francisco, Calif. 

NOVEMBER 15-17, 1961—1NDIANA CAN- 
NERS ASSOCIATION, Annual Convention, 


French Lick, Ind. 


NOVEMBER 20-21, 1961 — MICHIGAN 
CANNERS & FREEZERS ASSOCIATION, Fall 
Meeting, Pantlind Hotel, Grand Rapids, 
Mich. 

NOVEMBER 20-21, 1961--PENNSYL- 
VANIA CANNERS ASSOCIATION, 47th Annual 
Convention, Yorktowne Hotel, York. Pa. 

NOVEMBER 27-28, 1961—onHI0 CAN- 
NEkS & FOOD PROCESSORS ASSOCIATION, An- 
nua! Convention, Commodore Perry Hotel, 
Tol. do, Ohio. 

D-CEMBER 4-5, 1961—rTRI-STATE PACK- 
ERS ASSOCIATION, Annual Meeting, Ben- 
jam, Franklin Hotel, Philadelphia, Pa. 

°CEMBER 4-7, 1961—NEW YorRK STATE 
CAN° ERS & FREEZERS ASSOCIATION, Annual 
Con ention, Concord Hotel, Kiamesha Lake, 


1961—MusHRooM 


1) CEMBER 9-13, 1961—NATIONAL FooD 
ORS ASSOCIATION, 58th Annual Con- 
ven’ on, and National Sales Conference, 
Chi go, I. 

| NUARY 8-9, 1962—NorTHWEsT CAN- 
Nei & FREEZERS ASSOCIATION, Olympic 
Ho . Seattle, Wash. 

J NUARY 11-12, 1962—canners LEAGUE 
OF iFoRNIA, 39th Annual Fruit & Vege- 
tab’ Sample Cutting, Fairmont Hotel, San 
Fra cisco, Calif. 
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1961 — NATIONAL 


JANUARY 19-20, 1962—-NatIONAL 
SERVERS ASSOCIATION, Annual Meeting, 
Galt Ocean Mile Hotel, Ft. Lauderdale, 
Fla. 


JANUARY 21-24, 1962—nca-cm&sa, An- 
nual Convention, Americana Hotel, Bal 
Harbour, Miami Beach, Fla. 

JANUARY 23-27, 1962—New Jersey 
Farmers Week, Trenton, N. J. 


JANUARY 24-27, 1962—assocIaTION OF 
INSTITUTIONAL DISTRIBUTORS, Annual Meet- 
ing, Royal Orleans Hotel, New Orleans, La 

JANUARY 29-FEBRUARY 2, 1962— 
Dovuste SeAMER SHort Course, Oregon 
State University, Corvallis, Ore. 


FEBRUARY 5-6, 1962—cALIForNIA 


FREEZERS ASSOCIATION, Annual Convention, 
Jack Tar Hotel, San Francisco, Calif. 


FEBRUARY 11-13, 1962—cANADIAN 
FOOD PROCESSORS ASSOCIATION, Annual 
Convention, Bayshore Inn, Vancouver, B. C., 
Canada, 


A Satisfied 


Is Our BEST SALESMAN For 


HAMACHEK VINERS! 


Thorough satisfaction with the efficiency and low operating 
cost of using HAMACHEK Viners and equipment 
prompts packers everywhere to heartily endorse this always- 
dependable, ruggedly built equipment. 


Established 1880 


Descriptive Bulletin 


and Prices 


Upon Request 


Kewaunee, Wisconsin 


PEA AND BEAN HULLING SPECIALISTS 
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Mushroom Week, sponsored by the 
American Mushroom Institute, will 
be celebrated November 6-13. In sup- 
port of the Week the Institute will 
send out nation-wide mailings of rec- 
ipes and photos showing mushrooms 
being used in tempting ways, to radio, 
newspaper, magazine, and TV Sta- 
tions. ‘Thousands of display posters 
will be sent to retail stores to tie in 
with the promotion. 


L. C. Forman & Sons, Pittsford, 
New York, pickle packers, have an- 
nounced the appointment of Louis 
Pfromer as manager; Charles Aitken. 
production manager; and Louis Maver, 
sales manager. 


Libby, McNeil & Libby has an- 
nounced the assignment of Harrv R. 
Mathis, vice president. as general 
manager and marketing officer of the 
company’s Eastern Division and the 
election of David V. Whitley as a 
vice president. Mr. Whitley is ap- 
pointed general manager and market- 
ing officer of the Frozen Foods Divi- 
sion succeeding Mr. Mathis. E. B. 
Woodworth, vice president and gen- 
eral manager of the Eastern Division. 
has resigned to return to the food 
management consultant business. 
which he left to join Libby in 1960. 


Lane Foods, Inc. is a new firm with 
general offices in Denver, Colorado. 
headed by Lindsey L. Vance as presi- 
dent. The company will feature con- 
venience foods, packing and distribu- 
ting a line of salad dressings, barbecue 
sauce, spaghetti sauce, frozen pastries, 
and entrees. Laurence E. Frickey is 
vice president of the company, and 
Donald H. MacManus is national 
sales manager. The firm's production 
facilities are in Councill Bluffs, Iowa. 


Sunkist Growers, producers of Ex- 
change brand essential lemon and 
orange oils, will after November | 
handle sales directly to the United 
States and Canadian trade. In addi- 
tion, Sunkist has retained Ungerer & 
Company as a national distributor for 
its essential oils, so that Exchange 
brand oils will be available both di- 
rectly from Sunkist and through the 
Ungerer Company. 
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C. P. Roberts 


H. J. Heinz Company has an- 
nounced the appointment of C. P. 
Roberts as manager of the Eastern 
Manufacturing Region with head- 
quarters at the company’s Pittsburgh 
home office. Mr. Roberts, who was 
manager of the Heinz factory in Mus- 
catine, Towa, succeeds Harvey L. 
Dunker, who was elected executive 
vice president and a member of the 
Board of Hachmeister, Inc., when that 
firm was acquired by Heinz earlier this 
vear. 

Minute Maid Company has an- 
nounced the appointment of Alvin J. 
Ferro as director of sales, New Prod- 
ucts Division, succeeding David L. 
Ladd, who has resigned to join United 
Fruit Company as assistant to the ex- 
ecutive vice president of marketing. 
Mr. Ferro has been with Minute Maid 
since 1952 in various sales capacities. 


Dole Corporation—Dr. Melvin L. 
Levine, manager of Dole’s Hawaiian 
Production Division and since Janu- 
ary of this year responsible for planta- 
tion and cannery production, has been 
elected a vice president of the Dole 
Corporation. Dr. Levine joined Dole 
in 1947 and held food technology 
posts until he was named director of 
research and quality control in 1954. 


A. Reich & Sons Gardens, Inc., 
(Kansas City, Mo.) canners, have an- 
nounced the election of Robert R. 
Reich as vice president and Steve 
Reich as manager of the firm. 


Blue Star Foods, Inc. (Council Blutfts, 
Iowa), meat and poultry packers, has 
appointed Clifford Kahler national 
sales manager. Mr. Kahler was for- 
merly with Hygrade and the soft drink 
division of Pabst Bottling Company. 
He has had over 25 years experience 
in the food business and will make an 
extensive tour of the Eastern United 
States for Blue Star. holding meetings 
with their sales representatives 
various Fastern cities. 


IN MEMORIAM 


Daniel Fortugno, 46, prominent in 
the family operation of Oxford Royal 
Mushroom Products. Inc.. Kelton, 
Pennsylvania, died after a long illness, 
Monday, September 25, in a Boston 
hospital. He was buried on Friday, 
September 29, at Jersey City, New 
Jersey, his former home. 


Howard L. Lochrie, for 30 years as- 
sociated prominently with the Birds 
Eye Division of General Foods, passed 
away suddenly at his home in East- 
chester, New York, on Sentember 23. 
An ardent supporter of the National 
Association of Frozen Food Packers. 
Mr. Lochrie over the years took an 
active part in constructing successful 


‘public relations and convention pro- 


grams. He served as chairman of the 
Association’s Convention Committee 
for two years. 


George A. Milton, Sr., 72, founder 
and past president of the George A. 
Milton Can Company, died at St. 
Francis Hospital at Roslyn, New York. 
on September 28. Mr. Milton was «ne 
of the founders of the Can Manulic- 
turers Institute and served as_ pr’si- 
dent of that organization in 1948 ond 
1949. He was a honorary member of 
its Board of Governors at the tone 
of his death. For 40 years he was ac 
tive in the can manufacturing inc us- 
try, which gained for him many re- 
wards and much recognition. He is 
survived by his wife, the former Ag i¢s 
C. Shea, a daughter, Mrs. Peter \W. 
Wilson, and two sons, George E. «ad 
William J. Milton. 
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EQUIPMENT 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION Ca 
WASHERS, ROD-SHAKERS, TRIMMERS, At 
CAN SHAKERS, CREMAKERS, | 
MACERATORS, SANITARY MIXERS, K 
SUCCULOMETERS, CORN METERS, 
AND ACCESSORY EQUIPMENT. DESIGNED AND MANUFACTURED BY... 


Piedmont Label Co., Inc. 


BEDFORD, VIRGINIA + JUstice 6-231 


tractive 


THE UNITED COMPANY 


WESTMINSTER MD 


Abbe Refractometer 
MODEL B with temperature controls 


This instrument is specially designed for rugged use in canneries. 
Rapi measurements of samples can be carried out in quick succession. 


By means of a temperature-control device, the jacketed measuring 
and |lumination prisms can be heated to any temperature up to 
100°. Parts which come in contact with the test material are easily 
acces ible for cleaning. 


E. 4 instrument is provided with a refractive index scale having 
ara ce from np==1.3 to np=1.71, and a sugar scale covering the 
rane from 0 to 95%. 


T refractive index scale is graduated in units of the third decimal. 
Rea’ gs can be made with an accuracy of one unit in the fourth 
deci |. The sugar scale is divided into intervals of 0.5% between 0 
and \“¢, and into intervals of 0.2% between 50 and 95%. Estimates Made in West Germany 


can made to 0.1%. 


COMPLETE 


ATURE _ 485 FIFTH AVENUE, NEW YORK 17, N.Y. 
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NEW YORK MARKET 


Active Trading Market—Beans and 
Corn Weaken—Peas and Tomatoes 
Show Strength—Fruits Generally Un- 
changed 


By “New York Stater” 
New York, October 5, 1961 

THE SITUATION—Buyers are 
running into more of a trading mar- 
ket as packers with fairly large out- 
put this season jockey for competitive 
position. A few soft spots have de- 
veloped, notably in green beans and 
in corn, but these are balanced by a 
firming tendency on other vegetables, 
including peas and tomatoes. West 
Coast canners are out with canned 
plum offerings at levels well under 
those prevailing a year ago, and with 
more liberal supplies available, buyers 
are taking in stocks for private label 
use in better volume. Firmness con- 
tinues to characterize the canned fish 
segment of the market. 

THE OUTLOOK—tThe lower re- 
tail prices made possible by heavier 
supplies reaching the market from the 
new packs is being reflected in in- 
creasing distributor emphasis on can- 
ned foods merchandising. This is par- 
ticularly true in the case of staples 
where substantially lower shelf prices 
are now prevailing. This will bring 
a continued active demand for stand- 
ards, it is expected, and this will in- 
evitably be reflected in pricing at the 
canner level as unsold supplies begin 
to dry up in first hands. 


TOMATOES—With the California 
tomato pack running into difficulties, 
and indications of production well be- 
low earlier expectations, the tomato 
market continues to stiffen, and some 
buyers have broadened their purchas- 
ing programs in anticipation of a 
price upturn in the East. Canners in 
the tristates continue to list standard 
Is at $1.00, but some holders are up 
to $1.0214-$1.05. Standard 303s are 
held at $1.2214-$1.25, with 214s quoted 
at $2.10-$2.15, and 10s holding at 
$7.50. Midwestern canners are hold- 
ing Is at $1.05 minimum, with 303s 
ranging $1.35-$1.40 and 214s held at 
$2.30. California packers list standard 
303s at $1.45, with 214s at $2.15 and 
10s at $7.35. 
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MARKET NEWS 


BEANS—With lagging distributor 
demand and price cuts in competitive 
frozen beans, the market for the can- 
ned product has developed some soft- 
ness. Standard short cuts in the East 
have eased to $1.00, with standard 
1l4-in. cut held at $1.10 and extra 
standards at $1.25, Fancy French style 
303s are generally available at $1.50, 
f.o.b. canneries. Canned foods buyers 
are going slow on top grade beans, 
but standards continue to come in for 
a good call. 


CORN —A little softness has devel- 
oped in new pack fancy corn in the 
Midwest, with sellers reported at 
$1.45, as compared with a $1.50 mar- 
ket in the tristates. Standards, how- 
ever, are holding at $1.25 in both 
areas, under continued good demand, 
with extra standards quoted at $1.35. 


PEAS—A firmer market is in the 
making in canned peas, with standards 
now held at a range of $1.20-$1.25 in 
the tristates, with midwestern packers 
generally holding at $1.35. Extra 
standard sweets are reported still avail- 
able at $1.30-$1.35 in the East, but 
most sellers are holding at the latter 
figure. 

LIMA BEANS—Tristate canners are 
reported getting a good call for new 
pack lima beans with fancy tiny 303s 
quoted at $2.50, small at $2.10 and 
mediums at $1.85 for all-greens. Mid- 


THE ALMANAC 


1961 EDITION 
Now Ready 
Order Today for Prompt Delivery 


1-9 Copies $5.00 ea. 
Standing Orders $4.00 ea. 
10-19 Copies $4.00 ea. 
20 and over Copies $3.00 ea. 
Back Copies $5.00 ea. 


Send all orders to: 


THE ALMANAC 
9 Court St., Westminster, Md. 


west all-greens are reported at $2.35 
on fancy tiny, with small at $2.10. 

CRANBERRY SAUCE—Chain and 
wholesaler buying of new pack cran- 
berry sauce is on the upbeat as dis 
tributors ready their stocks for the 
approaching holiday season. Fancy 
300s strained is quoted at $1.55 and 
10s at $10, with fancy whole listing at 
$1.75 on 300s and $10.25 on No. 10s, 
f.o.b. _.ew Jersey canneries. 


CANNED PLUMS—Canners have 
announced opening prices on new 
pack West Coast plums at levels well 
below 1960 openings, and a fair vol- 
ume of business has been reported. 
Many buyers are pressing for immedi- 
ate shipment, the new pack coming 
on a virtually bare market. Top 
brand 214s are listed at $3.20, which 
is 50¢ under last year, with 214s glass 
pack down 30¢ at $3.65. On 303s 
glass pack, the market is quoted at 
$2.50, which is 25¢ per dozen below 
last season's opening. 


CITRUS—Fair replacement buying 
is reported in Florida citrus, with 
canners holding grapefruit juice at 
$1.0214 on 2s and $2.25 on 46-ounce, 
with sweetened blended 2s held at 
$1.45 and orange juice 2s ranging 
$1.65 to $1.70 per dozen. Fancy grape- 
fruit sections, 303s, are quoted at 
$1.65 to $1.70, with fancy citrus salad 


. 303s at $2.5714 per dozen, all f.o.b. 


canneries. 


OTHER FRUITS—A continued 
good inquiry is reported in fruit cock- 
tail, and California canners are hold- 
ing the market steady. . . . New busi- 
ness in peaches remains rather li ht, 
with prices unchanged. . . . Dem. nd 
for apricots is also quiet at the -no- 
ment, but canners continue to |old 
steady at list. . . . Some improven ent 
is reported in buying of Bartlett pears, 
with fancy 303s quoted at $2.4€ to 
$2.50 on the coast and fancy | 4s 
ranging $3.6714 upwards. Choice 
are quoted at $2.15, with 21s at $5.30, 
while standards are quoted at $!.95 
and $2.90, respectively. 


CANNED FISH—The market for 
Maine sardines is largely nominai, in 
the absence of heavy offerings, °nd 
with a drastically reduced pack ‘his 
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$5825.00 


Standard Picker 


F.O.B. 


Clear Lake, Wis. 


A machine of rugged construction built 
with simplicity and at a price that a farmer 
with a minimum amount of acreage can 
afford yet a machine that can handle the 
biggest job for the larger processor. Has 
an enviable record for low maintenance 
costs and efficient operation throughout 
the United States, Canada and Australia. 


Manufactured By 


Paulson Bros. Industries, Inc. 


Clear Lake, Wisc. e Phone 4805 


RICE 


BIHOGRAPH CO., BRIDGETON, N. J. 
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GIVE YOUR PLANT 


PACKING 
AUTOMATION 


WITHOUT AUTOMATION’S 
COST! 


BURT nicH-sPEED 


CASE PACKERS 


. GIVE HIGHER PRODUCTION 
SPEEDS WITHOUT MANUAL 
EFFORT! 


Operator simply places case over funnel 
chute . . . one stroke fills a 24 can, 2 
layer case . . . case is upended auto- 
matically. Time: 3 seconds! Result: 
Lower costs! 


Model PCD 
High Speed Case Packer 


BURT MACHINE COMPANY 


401 E. OLIVER STREET 
BALTIMORE 2, MARYLAND 
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season canners foresee no difficulty in 
moving out all holdings at current, or 
higher, levels before the 1962 canning 
season rolls around. . . .Demand is 
holding up well in tuna, and the mar- 
ket is on a firm footing as a result of 
limited output. . . . Salmon prices are 
steady to strong, with fair buying re- 
ported. 


CHICAGO MARKET 


Tomato Situation Worsens as Frost Hits 
Midwest Areas—Other Vegetables Gen- 
erally Strong—Fruits Mostly Unchanged 


By “Midwest” 


Chicago, October 5, 1961 

THE SITUATION—tThe current 
concern of the trade here is the toma- 
to situation which seems to be going 
from bad to worse. Local canners have 
been handicapped right from the start 
by adverse weather conditions and 
last night’s heavy frost throughout 
many areas of the Midwest may have 
been the final crushing blow. To 


Ss MENT REQUIRED BY THE ACT. OF 
AUGUST 24, AS AMENDED BY THE 
ACTS OF MARCH 3, 1933, JULY 2, 1946 
JUNE 11, 1960 (74 STAT. 208) SHOW ING 
THE OWNERSHIP, MANAGEMENT, AND 
CIRCULATION OF CANNING TRADE, pub- 
listed weekly at Baltimore, Maryland, for 
‘and addresses of the publisher, 
editor, managing editor, and business managers 


publisher—THE CANNING TRADE, INC., 
2504 St. Paul St., Baltimore 18, Md. 
Editor—Edward E. Judge, 2504 St. Paul St., 
imore 18, Md. 
"eae Editor—Arthur J. Judge, 2504 
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Business Manager—Arthur J. Judge, 2504 
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2. The owner is: (If owned by a corpora- 
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given. If owned by a partnership or other un- 
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3. The known bondholders, mortgagees, and 
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make matters even more complicated 
California canners are falling down 
badly from a year ago all of which 
indicates it will be a tough year for 
the buyer where tomatoes and tomato 
products are concerned. Prices are 
advancing which comes to no surprise 
to anyone under the circumstances. 
The bean market is beginning to firm 
up and it looks like the bottom has 
been reached and passed. A number 
of New York canners have announced 
a number of slight price increases and 
Southern canners are also showing a 
reluctance to sell beans at recent low 
levels. The pea market continues very 
strong in view of the well sold posi- 
tion of almost all canners with prices 
slowly inching upward. This  situa- 
tion can only become tighter as time 
goes on. On the other hand, corn 
prices have been slipping and the 
trade are buying corn for less money 
than they have since opening prices 
were named although many canners 
feel this is a temporary situation with 
firm prices in the offing. Kraut can- 
ners are enjoying an excellent demand 
for kraut these days and the trade 
should soon show a seasonal interest 
in pumpkin which is now under way 
in a number of local spots. 


The fruit’ market is mostly un- 
changed although recent price cuts 
on apple sauce has brought this mar- 
ket down to a lower level than the 
trade have experienced for some time. 


KRAUT—The weather is much 
cooler now which makes lower kraut 
prices even more attractive and dis- 
tributors are showing considerable in- 
terest. The recent short lived flurry 
of price cutting in New York did not 
effect the local market as canners are 
enjoving excellent movement. 
Trading is on the basis of $5.15 for 
fancy tens with 214s at $1.50 and 303s 
at $1.10. The past week or two has 
seen an abundance of kraut featured 
at prices that are real bargains. 


PUMPKIN—A_ few local canners 
are now underway on the new pack of 
pumpkin and opening prices are 
somewhat lower than had been ex- 
rected. Efforts to get out from under 
unsold stocks of old pack is probably 
the reason but in any event, the trade 
can buy fancy grade at $5.25 for tens, 
$1.50 for 21%4s and $1.00 for 303s. 
Sales are at a minimum at present but 
demand should pick up sharply in the 
very near future. 


TOMATOES—Here is one item the 
trade can buy with confidence as the 
market can go only one way judging 
by events to date. Standard 303s can 


AM 


still be purchased as this is written 
at $1.35 although many canners are 
up to $1.40 and it is only a question 
of time when the latter figure will 
be the bottom of the market. Extra 
standards are no less than $1.50 with 
other quotations ranging up to $1.65 
and the quality makes a great deal of 
difference in which price is quoted. 
This appears to be a firm market all 
the way. 


TOMATO PRODUCTS—The same 
kind of a situation for exactly the 
same reasons. Conditions are par- 
ticularly tight in California where 
tonnage receipts are down sharply 
from last year. Canners there have 
already advanced prices all across the 
board and even then most canners 
are careful about who they sell and 
how much is involved. With the ex- 
ception of tomato juice, prices are 
also moving upward here in the Mid- 
west with any number of canners now 
holding fancy catsup at $1.80 for 14 
oz. and $11.00 for tens. Fancy juice is 
still available at $1.20 for 2s and $2.35 
for 46 oz. and it looks like a buyer 
could hardly make a mistake buying 
at these prices. 


CORN—Prices are beginning to 
vary somewhat as canners are now 
pushing for business after a very heavy 
early shipping period. Fancy cream 
style is now offered at $1.45 for 303s 
although top quality lots of tens are 
still holding at $9.00. Fancy whole 
kernel is held at $1.4714 for 303s with 
some canners down to $8.50 for tens. 
Extra standard is generally held at 
$1.30 and $8.00 with standard at $1.20 
and $7.25 giving a buyer a choice of 
sizes and grades for the first time in 
quite a while. Buying has tapered off 
to routine orders. 


BEANS—New York canners are 
finally showing signs of advancing 
prices from current low levels and it 
looks like an increase of 5¢ per dozen 
on 303s on both fancy and extra 
standard grades. Tens remain 
changed at $8.00 for fancy thrves, 
$7.75 for fancy fours and $7.00 for 
extra standard fives. Standard uts 
have been selling here out of he 
South at $1.00 for 303s but more ¢ \an 
one canner is now asking $1.05 nd 
this market may move to the hi; ier 
level. Shipments have been unust lly 
good ever since the new pack vas 
ready. 

CITRUS—This has been a gq :iet 
market for the past couple of mo: ths 
due to the trade’s interest in 0: 1¢r 
items. Now, however, buyers are { 1d- 
ing the industry is beginning to ; 2st 
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t'e sold out sign in a number of 
p ces in the case of both orange 
ce and blended juice. As usual, 
vw ‘enever an item begins to show up 
a little bit short the trade immedi- 
aly becomes more interested and 
(| s is no exception. With the new 
p ck not too far off, prices are un- 
cl inged at $2.25 for grapefruit juice, 
$..30 for blended and $4.10 for orange 
al! unsweetened in 46 oz. tins. 


WEST COAST FRUITS—Since the 
recent’ price advances on cots and 
Cling peaches, the market has con- 
tinued unchanged with nothing much 
in the wind to indicate otherwise. A 
few canners have advanced prices on 
plums but a buyer can still find what 
he needs on the basis of $2.35 for 
choice 214s and $9.00 for tens. Cling 
peaches remain at $2.40 for 214 choice 
although tens range from $8.45. to 
$8.85. Cocktail is still the bargain at 
$2.85 and $10.70 for choice 214s and 
tens. New pack pears are moving 
well at $3.30) for choice and 
$12.60 for tens although there has 
been some price shading on the latter 
sive. The trade here are well covered 


on pineapple but if the current sea- 
man’s strike is prolonged it wouldn't 
take long to deplete stocks here in the 
face of stepped up demands. 


CALIFORNIA MARKET 


California Tomato Tonnage Falls Fur- 
ther Behind—Little Hope of Reaching 
More Than 2.2 Million Tons 


By “Golden Stater” 
San Francisco, October 5, 1961 
THE SIPUATION—During the 
week ended September 23, tomato re- 
ceipts at California canneries totalled 
only 225,602 tons, which is down 32 
percent from the same week last year. 
So now for the season to this date re- 
ceipts are down 14 percent, whereas 
the previous week showed a_ season's 
deficit of only 6 percent. Canners 
figure they will never reach the Sep- 
tember | USDA estimate of 2.4 mil- 
lion tons. Estimates now range from 
134 million to 214 million tons, with 
the latter figure dependent on a late 
November season. 


Prices hold firm at the advanced 


lists with most canners entirely with- 
drawn. 


CALIFORNIA FRUITS—Apricots 
dull. Little inquiry against a market 
that is trying to get off the floor. Only 
tight items are No. 214 standard whole 
unpeeled and 1961 pack USDA gov- 
ernment grade B choice halves un- 
peeled in No. 10s. 

FRUIT COCKTAIL—Movement 
good for both independent private 
label packers as well as the adver- 
tised brands. QM _ purchased 355,350 
cases of 24/2148 and 6/10’s at prices 
that reflect higher than current trade 
levels. 

YELLOW CLING PEACHES— 
The trade is beginning to replace in- 
itial shipments of retail sizes at the 
advances. Greater activity on tens. 

BARTLETT PEARS—Cannery re- 
ceipts of prime No. | grade down 
about 20 percent from last year, even 
though total receipts to date are about 
the same as last year. 

FIGS—The pack is smaller than last 
year and the fruit ran to smaller 
sizes. 


For Information on .. . 


All firms: 


packed. 


Iember firms of Association: 


Write for 


TRI-STATE FOOD PROCESSORS 


(Canners & Freezers in 
Del., Md., N. J. and the 
Eastern Shore of Va.) 


Names, Addresses, Plants and Commodities 


Products in Styles and container sizes; Key 
personnel; Brand Names, Phone Numbers. 


“Buyers’ Guide and Directory” 


ti-State Packers’ Association, Inc. 
Easton, Maryland 


Latest Directory—Price $3.00 


quality pack. 


OLNEY FOAM CLEANER 


with double deck dewatering screen 


Cut Costs & Simplify Cleaning 
of Peas e Lima Beans e WK Corn 

Unit combines latest improvements of the Olney Flotation 
Washer with basic idea of foam cleaning developed by 
U.S.D.A. Ample capacity is obtained by wide flotation tank 
and new feed and discharge. 

Can be used with detergent as Foam Cleaner or without 
detergent as a fresh water flotation washer, resulting in higher 


Write @ Phone @ Wire 


GEORGE J. OLNEY, INC. 


WESTERNVILLE, NEW YORK 
Over 40 Years Service for the Food Industry 
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ASPARAGUS 
Calif., Fcy., All Gr., No. 300 


3.95 


Gr. Tip & Wh. Colossal .....3.50 


Med.-Small ...............3.40 
Tri-St. Fey.. All Gr.. No. 300 
3.95 
Mid-W., Fey., All Gr., & Tins 
14.50-15.06 


BEANS, Stringless, Green 
st 


Fey., Fr. Style, oz...1.05-1.07% 
No. 303 


No. -80-9.00 
Fcy., Cut. Gr., No. 303. rt 35-1.40 
No. 7.75-8.50 
Ex. St. Cut Gr., 
1.25-1.35 
Std., Cut, No. 303 ....1.10-1.17% 
Wax, Fey., Wh., 3 sv. 
-11.00 
Cut, 3 sv., No. 303. .1.45-1.50 
-8.70-9.00 
Ex. Std., Cut, No. 303...1.35-1.45 
8.20-8.50 
Std. Cut, No. 303 ..... +1.25-1.35 
, Wh., Fey., No. 303. -1.75-2.75 
11.50-12.00 
Fey., “Cut, No. 303 1.32%-1.45 
No. . -7.75-9.00 
Ex. Std No 303 povees 1.25-1.40 
7.50-8.75 
Std., Cut, No. 303 ....1.10-1.22% 
No. 6.50-7.00 
Wax, fa Cut, 3 sv., 
1.50 
8.75-9.50 
Ex. “std. No. 303 1.25-1.45 
7.50-9.06 
South 
Fey., Wh. Gr., No. 303 .....1.85 
9.00 
Cat, Ge., Meo. BOB 1.35 
Ex. Std., No. 303 . .» -1.25-1.35 
No. 10 7.00-7.50 
-6.00-6.50 
Blue Lakes 
Fey., Vert. 3 sv., No. 303.2.55-2.60 
4 sv., No. 303° 2.45-2.50 
Fey., Cut, 3 sv., 
-10.00-10.35 
1.80-1.88 
9.65-10.00 
Ex. St., 5 sv., Na. 303 ..1.50-1.55 
No. 16 -8.50-8.65 
1.40-1.45 


BEANS, LIMA 
East 


Fey., Tiny Gr., No. 303. .2.50-2.60 
20 sco sees 


Small, No- 302 ...... 
Medium, No. 303 85 
10.50- ii 50 
Ex. Std., G.&w.. No. 303 ....1.40 
Mid-West 
.~ Tiny Gr., No. 303. .2.35-2.50 
12.00-12.25 
Medium, No. 303 .....0.0. 1.90 


No. 10 11 
Ex. Std., Gr. & W., No. 303. 11.45 
BEETS 
East, Fey., Diced, 
Sliced, No. 303 “1.42% 
10 


uidwest. Fe3., Si.. 8 -R2% 

12%- 1. 17% 

CARROTS 

East, yoy Diced, 

1.10-1.20 


Fey., Sliced, No. 303. .1.40-1.45 
No. 


Mid-West, Fancy, Diced, 
No. 10 . -6.25-6.50 
6.50-7.50 
CORN 
East 
W.K. & C.S. pone 
Pey., No. BOS 1.50-1.70 
No. 10 8.50-9.90 
Ex. Std., No. 303 ceawee 1.35-1.40 
No. BOB 1.25-1.30 
7.50 
ues, Fey., No. 203 . 70-1.80 
NO. FD -10. 
Ex. Std., No. 303 . ‘onngill 50-1.65 
Bm. TD 


Mid West 
W.K., C. S., Gold., Fey., 


.1.50-1.57% 
1.45-1.50 
8.50-9.00 
Mo. BOS 1.30-1.40 
1.20-1.25 
-25-7.50 
Co. Gent., W.K. & C.S 
9.00-9.25 
NO. 20 ° . -8.50-8.75 
PEAS 
East Alaskas 


Bey., 1 8 OB. ..- 
1 sv., No. 303 ........2.50-2.60 
av., Me. BOB 


4 sv. No. 303 


Pod Run, No. 303 1.50 
—- 
Ex. Std., 2 sv., No. 303 1.45-1.50 
Bv., MO. BS 
8.00-9.00 
Pod Run, No. 303 ....1.35-1.40 
Std., 3. sv. No. 303. .1.35-1.40 
3 sv., No. 10 
4 sv., No 303. 1.20-1.25 
Pod Run, No. 303 1.20-1.25 
East Sweets 
Fey., Pod Run, No. 303 . .1.45-1.55 
8.50-9.00 
Ex. Std., No. 303 1.35 
Std., No. 303 ......... 1.20-1.25 


Midwest Alaskas 


Fey., i sv., 8 1.70-1.75 
1 sv., No. 303 -70 
1 sv., No. 10 .25 
2 sv., No. 302 .05 
2 sv., No. 10 ......12.00-12.25 
3 sv., No. 303 62% 
BO 20 .25-9.50 
Ex. Std., 3 SV., 8 OZ. ..cceeee 95 
3 sv., No. 303. ........1.45-1.50 
4 sv., No. 303. ......- -1.35-1.40 
Std., 3 sv., 8 OZ. ..... 87% 
BV., NO. BOB 1.35 
3 NO. 10 8.00-8.25 
4 av., 8 OZ. «. 
Mid-West Sweets 
Fey., 3 sv., No. 203 ..1.60-1.62% 
Fey., 4 sv., No. 303...1.55-1.57% 
No. 8.75-9.00 
No. 303 3.55-1.60 
8.75-9.0u 
Ex. “ata., 3 sv., 303 1.45-1.47% 
No. 10 8.75-9.00 
8.00-8.25 
Ungraded, No. 303 ....1.35-1.40 
8.00-8.25 
sta. » No. 303 ...1.30-1.32% 
PUMPKIN 
Midwest, Fey., No. 1.50 
East, No. 2% 1.60 


Midwest, Fcy., No. 303 ...... 1.10 


CANNED FOOD PRICES—- 


4.80 
SPINACH 
Fey.. No. 302 .1.40-1.45 
2.10-2.15 
No 6.25-7.50 
Ozark, Fcy., No. 303 .4.15-1.20 
No. 2% re -1.80-1.85 
5.50-5.65 
Calif., Fey., No. 303 ..... 1.17% 
. 1.67% 


SWEET POTATOES 
East, syrup pack 


2.50-2.60 

-10.00 
TOMATOES 

Tri-State» 

Bx. No. BS 
No. 10 8.00 

1.22%-1.25 
BUG 2.10-2.15 


Fla., Std., No. 303 


10 
mia: “West, Fey., No. 1 .. 


1.50-1.65 
2.65 
1.35-1.40 
i 2.30-2.40 
Calif. Fey., S.P., No. 303 1.85 
1.45 
2.15 
7.35 
Ozarks, Std., No. 303 1.30-1.40 
7.00-7.25 
Texas, Sta., No. 303 ...1.20-1.25 
7.00 
TOMATO CATSUP 
11.10 
“west, Fey., 14 oz. ..1.75-1.80 
-10.50-11.00. 
, oz... 87%-1.92% 
TOMATO PASTE 
Calif., Fcy., 96/6 oz. ...... 
No. 10 ‘per doz.) 
16.5¢ 
Mid-West 
No. 10 (per doz.) 26% 14.00 


TOMATO PUREE 


Calif., Fey., 1.06, No. 303 ..1.80 
Mid-West, Fey., 1. 
7.25-7.50 
East, Fcy., 1.045 No. 1...... 1.10 
NO. 10 . 8.00 


FR 
APPLE SAUCE 


East Fey., No. 303 -1.25-1.35 
Calif. (gravensteins) 
APPLES (East) 
APRICOTS 
Halves, Fcy., No. 2% ...... 3.60 
12.95 
MO. BH 2.75 
Std., No. 2% 2.20 
Fey., Wh. Peeled 
3.66 
BLUEBERRIES 


No. 300 B/S 
No. 10, Water ...........16.00 

CHERRIES 
R.S.P., Water, No. 303. .2.10-2.25 


R.A., Fey., No. 2% 
0.55 
0. 


COCKTAIL 
Fey., No. 303 ++ -1.92%-1.97% 
2.92% -3.00 
Chotes, Ne: DOS 1.90 
0.70 
GRAPEFRUIT SECTIONS 
Fla. Fey., No. 303 ...... 1.65-1.70 
key., Citrus Salad, 
PEACHES 


Cling Fcey., No. 303 .. 
2% 


1 
choice, No. "303 1.62% 
No. 8.45-8.85 
NO. 2% 2.25 
Freestn. Fey., “No. 
BO. 
Choice, No. “2% 
No. 10 9.80 
PEARS 
Fey., No. 303 2.40-2.50 
WO. 13.10-13.60 
Choice, No. 303 ......++0+.. 2.15 
12.60 
Btd., Me. BOB 1.95 
2.90 


PINEAPPLE—Per case 
(Toll & Wfge. extra) 
Hawaiian, “cy., Sl., 24/2... .6. 
24/2% 
Crushed, 24/2 


/1 
Choice, Sl., 24/2 


6/10 .... 

Std., Half Slices, 24/2 eco el 
24/2% 

PLUMS, PURPLE 

N.W., Fey., No. 303 ....1. 

No. 2% 


50 
Choice, No. 303 
NO, BY 
JUICES 
APPLE 
Midwest, 1 qt. gl. ...... 2.20-2.25 
46 OB. CUM 2.95-3.15 
CITRUS BLENDED 
3.30 
GRAPEFRUIT 
2.25 
ORANGE 
BB GR, 4.1 
PINEAPPLE—Per Case 
Hawaiian, Fey., 24/2 ....---- 2.60 
OB. 2.70-2.75 
TOMATO 
East, Fey., No. 2 ......1.20-1.2 
BO. 20 
Mid- — , No, 2 ..1.20-1.25 
46 0 
4.90 
FISH 


SALMON—Per Case 48 Cans 


Alaska, Red, No. 1T ..35.0. -37.00 
Med., Red, No. 1T ....31.0 -32.00 
P.S. Sockeye, .....-- 25.00 
Pink, Tall, No. 1 ......++-+ 28.00 
coc 15.5 '-16.00 
Chum, Tall, No. 1 .....---: 25.00 
SARDINES—Per Case 
Calif., Ovals, 24/1’s ...4. er 
Ovals, 48/1'S) 7.6 
No. 1 T., Nat. 
Maine, TA Oil Keyless. .11.0 12.00 
Oil Key Carton ....- 
SHRIMP—Reg. 5 oz. per do.. 
Large ov cece 
4.62% 
4.32% 
3.65 


TUNA—Per Case 
Fcy., White Meat, %4’s 13.0:-13.50 
Fey., Light Meat, %s .....- 11.00 
Chunks 
Grated 
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